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The RMAA (Red Meat Abattoir Association) is 

a representative forum for abattoir owners in 

South Africa. The abattoir industry is respon-

sible for the conversion of livestock to meat. 

This process remains critical to ensure a safe 

and wholesome product to consumers. The 

Meat Safety Act, 2000 (Act no. 40 of 2000) 

addresses measures to promote the safety of 

meat and animal products and to establish 

and maintain Essential National Standards in 

respect of abattoirs. 

The RMAA is an independent membership-

based organisation, which was formed in 

February 1991. Prior to the deregulation pro-

cess, the abattoir industry comprised mainly 

of larger abattoirs with high throughput. The 

deregulation process resulted in an increase 

in the number of high and low throughput 

abattoirs. 

For the latest updated industry news, events 

and photos become our friend on Facebook 

https://www.facebook.com/rmaa.rvav or like 

our page https://www.facebook.com/pages/

Red-Meat-Abattoir-

Association/232670116871395?

ref=stream  

 

Die RVAV (Rooivleisabattoivereniging) is ‘n 

verteenwoordigende forum vir abattoirei-

enaars in Suid-Afrika. Die abattoirindustrie is 

verantwoordelik vir die omskakeling van lew-

endehawe na vleis. Hierdie proses is krities 

ten einde te verseker dat ‘n veilige en 

gesonde produk aan die verbruiker verskaf 

word. Die Wet op Vleisveiligheid (Wet 40 van 

2000) omskryf die algemene 

veiligheidstandaarde vir vleis- en dierepro-

dukte en bepaal en onderhou die Nasionale 

Standaarde ten opsigte van abattoirs. 

Die RVAV het in Februarie 1991 tot stand 
gekom en is ‘n lidmaatskap gebaseerde 
organisasie wat onafhanklik bedryf word. 
Voor de-regulasie het die abattoirindustrie 
hoofsaaklik uit groter abattoirs met ‘n hoë 
deurset bestaan. Die de-regulasieproses 
het veral bygedra tot ‘n toename in die get-
al abattoirs tot meer as 470. ‘n Groot aan-
tal lae deurset abattoirs is in hierdie getal 
ingesluit. 
 
Vir die jongste opgedateer industrie nuus, 
gebeure en foto's word ons vriend op Fa-
cebook https://www.facebook.com/
rmaa.rvav of “like” ons bladsy  https://
www.facebook.com/pages/Red-Meat-
Abattoir-Association/232670116871395?
ref=stream  
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https://www.facebook.com/pages/Red-Meat-Abattoir-Association/232670116871395?ref=stream
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https://www.facebook.com/pages/Red-Meat-Abattoir-Association/232670116871395?ref=stream
https://www.facebook.com/pages/Red-Meat-Abattoir-Association/232670116871395?ref=stream
https://www.facebook.com/pages/Red-Meat-Abattoir-Association/232670116871395?ref=stream
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https://www.facebook.com/pages/Red-Meat-Abattoir-Association/232670116871395?ref=stream
https://www.facebook.com/pages/Red-Meat-Abattoir-Association/232670116871395?notif_t=page_new_likes
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Vital Credit—RMAA New Associated Member  

Offers payroll deducted financial assistance to an employer’s workforce – a service that empowers employees to 
meet their financial needs. By providing this service, the employer demonstrates a compassion that ensures a con-
tent workforce and benefits his relationship with his employees and the trade unions. 

Vital Credit is a registered, independent credit provider for employees with a facility to deduct instalments, while 
working hand in hand with the employer and the trade unions. 

Vital Credit’s business approach includes certain principles, such as: 

 an information technology platform to ensure accurate management information; 

 a long-term relationship with both the employee and employer in providing credit within the ambit of the Nation-

al Credit Act; 

 a service-orientated and disciplined culture; 

a sound administrative and financial infrastructure. 

When unforeseen expenses arise for employees, they may need to borrow money. Vital Credit provides a service 
that enables an employer to assist his workforce with loans according to the NLR (National Loans Register). 
 
The tailored personal loans from which the employer’s formal workforce can benefit, is offered at discounted rates, 
depending on certain criteria. This service will ultimately enable the employer to enhance the financial well-being of 
his workforce. 

Benefits 

Several companies decided to terminate their in-house staff loan facility due to new regulatory requirements. Vital 
Credit now provides an employer access to available finance without exploiting the employees.  
 
By making use of Vital Credit, the employer empowers his employees to meet their needs, thereby demonstrating a 
compassion that benefits his relationship with his workforce and the trade unions. At the same time he prevents his 
employees from being overextended with credit outside his company’s guiding principles.  
 
Because the employer and the trade unions are involved in the credit granting criteria during the application pro-
cess, it can contribute to healthy labour relations.   
 
Marketing of Vital Credit’s facility is done in accordance with the employer’s human resources (HR) guidelines and 
the valuable input of the relevant trade unions. 

 

Head Office 

Tel: 0861 863 863 
Fax: 086 535 0703 
E-mail: info@vitalcredit.co.za 
Website: www.vitalcredit.co.za 
(NCR Reg No: NCRCP 5257) 

Vital Credit is part of Vital Credit Investment Holdings 

with exposure in: 

 an information technology platform to ensure accurate management information; 

 a long-term relationship with both the employee and employer in providing credit within the ambit of the Nation-

al Credit Act; 
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ORGANIC PEST PREVENTION SERVICES is an eco- sensi-
tive environmental service company providing essential sanita-
tion services to a wide cross section of commerce and industry 
many of which are highly regulated and set stringent standards 
of quality. Our range of services includes pest elimination, safe-
ty audits and technical support. The company has taken in its 
efforts to reduce the use of pesticides. This is being achieved 
through an eco-sensitive pest prevention programme, which 
involves great emphasis in aspects such as hygiene, and proof-
ing in conjunction with the use of non-insecticidal products, 
trapping devices and monitoring systems. ORGANIC P.P.S 
ensures consistent levels of quality service in all our markets.   
 
Pest Prevention Services 
 
ORGANIC P.P.S has developed a proactive programme to tar-
get a wide range of pests, which may have an impact on food 
processing facilities. These include: 
 

Cockroaches 
Ants 
Rats and Mice 
Stored Product Insects 
Flies 
Birds 
Occasional invaders (spiders, crickets, etc.) 

 
 
Organic Service Protocols have been designed to provide solu-
tions to any pest problem you may encounter. Our protocols 
meet or exceed even the toughest quality control standards 
including the Department of Agriculture, SABS and AIB 
(American Institute of Baking). 
 
Current Good Manufacturing Practices (GMPs): Organics 
standard service procedures have been designed to comply 
fully with GMPs, and this forms an integral part of our employee 
training. After each visit a detailed service report is completed 
in which recommendations are made based on GMPs. Any 
infractions are brought to the client’s attention, whether directly 
related to pest management or not. By eliminating conditions 
conducive to pest activity and by using mechanical, physical 
and biological controls, we are able to achieve our goals with-
out the reliance on routine pesticide treatments, thus minimizing 
the exposure to devastating lawsuits.  
 
O R G A N I C  P . P . S  S E R V I C E  L O G  
To ensure consistent maintenance of the programme and to 
provide accurate information to management, an ORGANIC 
P.P.S service log is provided. This log is kept in a central loca-
tion and contains the following information: 
 

Emergency response numbers 
Programme specifications 
Sighting logs to record pest activity. 
Monitoring log listing critical control points 

and monitoring devices. 
Map or schematic showing the placement of 

monitoring devices. 
Material Safety Date Sheets and specimen 

labels. 
Service Reports. 

 
 

A U D I T  S E R V I C E S  
In order to further meet our client’s needs, ORGANIC P.P.S 
offers an inspection service based on sanitation, pest elimina-
tion and safety protocols. The inspection criteria are devised 
from SABS, Department of Agriculture, AIB and HACCP regula-
tions and requirements. 
 
H A Z A R D  A N A L Y S I S  C R I T I C A L  C O N T R O L  
P O I N T S  ( H A C C P )  A N D  I S O  
ORGANIC P.P.S has adopted HACCP principles as part of our 
integrated pest elimination programme. Critical control points 
associated with potential pest activity are identified and moni-
tored routinely during regular service. These are points in the 
process where a loss of control would result in an acceptable 
breach of quality.  
 
T E C H N I C A L  S U P P O R T  
In addition to your Personal Service Specialist our Service Man-
agers and Branch Managers are available for technical support 
and can provide in-house training seminars on relevant issues. 
 
Emergency Service Protection  
In case of an emergency, ORGANIC P.P.S service teams oper-
ate 24 hours a day, seven days a week. 

 
Extra Service Requests  
Extra service requests for designated pests are responded to 
within 2 hours and a site visit is made within 24 hours. All ser-
vice personnel have cellular telephones and we provide service 
24 hours per day, seven days a week. 
 
Our success as a service organization is dependent on our 
people, and on the commitment of senior management to un-
compromising quality. 
 
We are confident that the service specialist that works on your 
premises is highly trained, motivated, neat and polite. 

Organic Eco-Sensitive Pest Prevention —RMAA New Associated Member  
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RMAA Annual Conference 

and Congress: 20 – 22  May 

2015 – The Lord Charles Hotel 
 

The following topics and speakers are already confirmed for the conference 
with the theme: Managing a Changing Meat Safety Environment. 
 
You will be kept up to date with the completed program 
  
Prof. Mohammad Karaan dean of Agrisciences at the University of Stellen-
bosch will discuss the prospects for economic environment in secondary agri-
cultural challenges for the red meat industry. 
 
In the environmental slot Prof. Kobus van der Walt of the North West Univer-
sity will discuss the future of the agriculture industry with prospects for energy 
and water in South Africa. 
 
More than two decades after the emergence of HACCP as a fundamental un-
derstanding in food safety, we look at the lessons in food safety systems for the 
meat industry. 
 
In the technical section, we look at the abattoir designs in Europe and also ster-
ilizing plants as an ongoing option in the management of by-products in the 
abattoir industry. 
 
The risk of residues in meat forms an important part of the perceptions about 
meat safety. This presentation gives an overview of the programs that should 
be in place to comply with the law and client requirements.  
 
Feedback is also provided on the current animal health status in South Africa 
following a PVS report on the veterinary services in South Africa, a further as-
sessment visit to the country, and the consideration of the Foot and Mouth sta-
tus in South Africa. 
 
The opportunities for exports by the South African meat industry will also be 
discussed; International rules and guidelines for beef export from Southern 
Africa. 
 
Prof. Louw Hoffman of the University of Stellenbosch will give feedback on 
the latest international research regarding animal welfare and the influence of 
animal handling on the quality of meat.  
 
The attendance of the RMAA members is once again partially sponsored by 
Jarvis. Thank you for your support. The other confirmed sponsors include Vital 
Credit, LTL Consultants, DAS, Stellenbosch University and the University 
of North West. 
 
See below registration forms. Please register in advance. 
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RVAV Jaarlikse Konferensie 

en Kongres: 20 – 22  Mei 2015 

– The Lord Charles Hotel 

Die volgende onderwerpe en sprekers is alreeds bevestig Vir die konferensie 
met die tema:  Bestuur van ‘n veranderende omgewing in die veiligheid 
van vleis  
 
U word op hogte gehou met die volledige program 
 
Prof. Mohammad Karaan Dekaan van Agriwetenskappe by die Universiteit 
van Stellenbosch sal die vooruitsigte bespreek oor die Ekonomiese om-
standishede in sekondere landbou en die uitdagings vir die rooi vleis bedryf. 
 
In die omgewingafdeling  sal Prof. Kobus van der Walt van die universiteit 
van Noord Wes gee agtergrond oor die toekoms van die Landboubedryf met 
vooruitsigte vir energie en water in Suid Afrika. 
 
Meer as twee dekade na die ontstaan van HACCP as n fundamentele begrip in 
voedselveiligheid, kyk ons na die lesse in voedselveiligheid sisteme vir die rooi-
vleisbedryf.  
 
In die tegniese afdeling kyk ons na die abattoirontwerpe in Europa en ook na 
steriliseringaanlegte as n voortgesette opsie in die hantering van byprodukte in 
die abattoirbedryf. 
 
Dir risiko van residue in vleis  vorm steeds n belangrike deel van die  persep-
sies oor vleisveiligheid Hierdie aanbieding gee n oorsig  oor die programme wat 
in plek behoort te wees om aan die wetlike asook klientvereistes te voldoen. 
 
Terugvoer word ook gegee oor die huidige  dieregesondheidstatus in Suid Afri-
ka na aanleiding van n PVS verslag oor die veeartsenydienste in Suid Afrika, n 
verdere evalueringbesoek  aan  die land en die oorweging van die Bek en Klou 
status in Suid Afrika. 
 
Die geleenthede vir  uitvoere deur die Suid Afrikaanse vleis bedryf word ook 
ondersoek; Internasionale reëls en riglyne vir beesvleis uitvoer van Suider-
Afrika. 
 
Prof. Louw Hoffman van die Universiteit Stellenbosch gee terugvoer oor die 
nuutste navorsing ten opsigte van dierewelsyn en die invloed van diere hanter-
ing op die kwaliteit van vleis.  
 
Die bywoning van RVAV lede word weerens gedeeltelik geborg deur Jarvis. 
Baie dankie vir julle ondersteuning. Die ander bevestigde borge sluit in Vital 
Credit, LTL Consultants, DAS, Universiteit van Stellenbosch en die Uni-
versiteit van Noord Wes. 
 
Sien hieronder registrasievorms. Registreer asseblief vroegtydig. 
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The Southern African Auditor and Training Certification 
Association (SAATCA) was established to implement, 
administer and control a scheme for the certification of 
quality system auditors,  lead auditors, and training 
course providers.  SAATCA’s mission is to recognize and 
satisfy the needs of stakeholders in Southern Africa and 
provide confidence to industry by setting criteria in line 
with National and International Standards to ensure the 
competence of Management System Auditors and Prod-
uct and Process Auditors and Management System au-
diting Training Course Providers.  As a pre-requisite for 
the Lead auditors ISO22000 course, ISO22000 and Mi-
crobiology training is required.  In order to prepare learn-
ers for the Lead auditors course the bridging course was 
designed.    This 3 day programme provides learners 
with the following knowledge and skills: 

 

 

 An overview of ISO 22000 

 New FSSC22000, differences and detailing it’s 
strengths and benefits 

 FSSC22000 certification requirements 

 The purpose, content and interrelationship of ISO 
S22002-1 / ISO22000 / FSSC22000 and the legis-
lative framework relevant to a food safety manage-
ment system 

 Practical exercises 
 

The programme consists of theoretical and practical 
training as well as group and individual activities. 

Contact us today to reserve your chair at the next 
ISO22000 Bridging Course  

 

 

 

R E D  M E A T  A B A T T O I R  A S S O C I A T I O N   

ISO22000 Bridging course 

The first ISO22000 Bridging Course was presented from 26-27 January for Veterinary public health Gauteng 
Province.  16 of their officials attended the course and successfully completed! Congratulations...!!!  
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Food safety is not something we usu-
ally think of when we are making our 
New Year’s resolutions. In fact, it is 
likely that you will promise to lose 
weight, exercise more, read more, 
spend less, stop smoking, start 
spending more time with family, plant 
more vegetables, etc., etc., etc. A 
resolution is simply a course of ac-
tion that you have decided on that 
you are determined to complete. 
Why not try making a food-safety 
resolution? You don’t even have to 
think much about it. I have done the 
work for you. The list is here, as well 
as why each action is a good idea. 
So, get started. Most of these options 
are MUCH easier than losing 10 
pounds, and you can still eat the po-
tato chips without feeling guilty (in 
moderation, of course). 

1. Buy (and use) a food thermome-
ter. 
Because it is important to ensure that 
foodborne pathogens are destroyed 
during the cooking process, a food 
thermometer is an essential food-
safety tool in the kitchen. There is no 
other way to determine if a hamburg-
er, roast, or piece of salmon is suffi-
ciently heated. Buy the thermometer 
and follow these temperature guide-
lines for cooking: Cook roasts and 
steaks to a minimum of 145 degrees 
F; all poultry should reach a safe 
minimum internal temperature of 165 
degrees F; cook ground meat to at 

least 160 de-
grees F 
(remember, 
color is not a 
reliable indi-
cator of done-
ness); cook 
eggs until the 
yolk and white 
are firm, not 
runny, and 
egg dishes 
such as quiche should be cooked to 
145 degrees F; cook fish to 145 de-
grees F; bring sauces, soups and 
gravy to a boil (212 degrees F) when 
reheating, and reheat other leftovers 
to 165 degrees F. 
2. Wash your hands before preparing 
food. 
OK, this may seem like a no-brainer. 
Sometimes when we do something 
by rote, rather than thinking about it, 
we can get complacent. We may 
think a quick little rinse under some 
tepid running water will do the trick. It 
will not. So, recommit yourself to an 
effective hand-washing regimen. Be-
fore you pick up that paring knife or 
prepare that brick of cheese for slic-
ing, wash your hands. Scrub your 
hands for 
at least 10
-20 sec-
onds un-
der run-
ning water 
WITH 
SOAP. 
The soap helps to break up the soil 
that hides the microorganisms on 
your hands. Then the running water 
can do its job and flush the soil and 
bacteria away. Be sure to wash 
again after handling raw meat, poul-
try, fish, eggs, or produce; between 
handling different foods; after cough-
ing, sneezing, or handling garbage, 
or after contaminating hands in any 
way. 
3. Don’t cook for others when you 
are sick. 

According to the Connecticut Depart-
ment of Public 
Health, ill food work-
ers are often the 
source of foodborne 
illness outbreaks. In 
some cases, restau-
rants have closed 
due to lack of busi-
ness resulting from a 
well-publicized out-
break. While you 
may not work in food 
service, if you are preparing food for 
family members, friends or house-
mates, it makes sense to heed this 
advice: Do not prepare food for oth-
ers if you are sick — particularly with 
vomiting or diarrhea. Even if you are 
suffering from a really bad cold or flu 
with extensive coughing and sneez-
ing, it may make sense to let some-
one else do the cooking. 
4. Never buy another kitchen 
sponge. 
I will be honest. I added this to the 
list because I have a problem with 
kitchen sponges. It is probably not 
fair since dishcloths and paper tow-
els are just as likely to distribute bac-
teria and other pathogens around the 
kitchen if not handled safely. A study 
by the Good Housekeeping Re-
search Institute indicated that the 
most effective way to clean/sanitize a 
kitchen sponge is to soak it for five 
minutes in a solution of bleach and 
water (3/4-cup bleach in 1 gallon of 
water). Less effective, but still fairly 
good choices, are to microwave the 
wet sponge for 1 minute on high or to 
put sponges in the dishwasher. But 
who really does this every time a 
sponge gets dirty? A tall stack of 
dishcloths that can be thrown in the 
(hot water) wash is my choice. I may 
only use one per day, or, if I am 
cleaning up after cutting up raw meat 
or chicken, I may go through two or 
three in a day. I have a basket full of 
them. 

Food Safety Resolutions for the New year  
Document extracted from Food HACCP document written by Diane Wright Hirsch (Jan 1, 2015)  

http://www.foodsafetynews.com/2015/01/10-food-safety-resolutions-for-the-new-year/#.VKn2nE1xns1 
(This article by Diane Wright Hirsch, MPH, RD, a food-safety educator with the University of Connecticut Ex-

tension, was published here on Dec. 30, 2014, and is reposted with permission.) 

http://www.foodsafetynews.com/2015/01/10-food-safety-resolutions-for-the-new-year/#.VKn2nE1xns1
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5. Wash your fruits and veggies be-
fore eating — all of them. 
Simple as that. Wash all fruits and 
vegetables just before preparing and/
or eating them. Wash under running 
water and use a scrub brush on hard 
rinds. Wash the rinds even if you do 
not eat them. Washing will not guar-
antee that all raw produce is germ-
free, but it will reduce your risk. 

 

 

 

 

 

 

6. Think twice about eating raw ani-
mal foods. 
Most foodborne pathogens 
(microorganisms that cause disease) 
come from the intestinal system of 
animals. When animals poop out the 
pathogens, they can contaminate 
soil, water, plants, and other sources 
of the food we eat. So, it makes 
sense that eating animal foods that 
have not been cooked sufficiently to 
destroy the pathogens is risky. Raw 
eggs (think of the “Rocky” film), raw 
fish (sushi or ceviche), and raw milk 
or raw chicken (no one eats raw 
chicken, do they?) all have the po-
tential to be contaminated with food-
borne pathogens. Therefore, it is 
best to eat them cooked (or pasteur-
ized) and cooked enough to destroy 
the pathogens. If you are a healthy 
adult, you may choose to take the 
risk and eat raw clams, raw milk or 
raw beef (carpaccio), but children 
and immune-compromised individu-
als should avoid raw animal products 
at all costs. 
7. Buy (and use) a refrigerator ther-
mometer. 
I often implore Connecticut cooks to 

buy a re-
frigerator 
thermom-
eter when 
there is an 
impending 
storm or 
other 
event that 
may lead to a power outage. With a 
thermometer in your fridge, you are 
better able to determine if food is 
safe as the outage wears on and the 
temperature inside the box starts to 
increase. But refrigerator thermome-
ters are important even if the weather 
outside is not so frightful! It is obvi-
ous to most of us that refrigeration is 
essential to keep food from spoiling. 
But the cold also keeps the bacteria 
that cause foodborne illness from 
multiplying. Temperatures above 40 
degrees F can support faster growth 
of bacteria such as Salmonella, E. 
coli, Campylobacter and other micro-
organisms that can cause foodborne 
illness. Putting a refrigerator ther-
mometer in the warmest part of your 
fridge — and looking at it regularly — 
will help you monitor the temperature 
to ensure that the refrigerator is do-
ing its job. 

8.Learn how to cool foods safely. 
Cooking to the proper temperature is 
one way to make foods safe. But if 
there are leftovers involved, it is only 
part of the story. To keep food safe 
after cooking, it is important to chill 
the food quickly. Break the food 
down to small amounts no more than 
2-3 inches thick and refrigerate it 
promptly. Do not keep cooked foods 

at room temperature for more than a 
few hours before refrigeration. In 
fact, it is best to refrigerate as soon 
as you are through serving and eat-
ing your meal. 
9.Throw 
out lefto-
vers if 
they are 
more 
than 4 
days old. 
During 
food 
prepara-
tion, per-
ishable 
food 
travels in 
and out 
of the 
danger 
zone several times: from the proces-
sor to the store, to your car, to the 
kitchen, to the refrigerator or freezer, 
to the counter for preparation, to the 
oven, to the table, to the refrigerator 
again. Each trip through the danger 
zone (or through several pairs of 
hands) can increase the number of 
microorganisms on the food. In addi-
tion, some pathogens such as Lis-
teria monocytogenes can grow and 
multiply even at 40 degrees F in the 
refrigerator. Use your leftovers as 
soon as possible. Take them for 
lunch, re-purpose them for tomor-
row’s dinner, or freeze for eating lat-
er. Date them if you cannot remem-
ber when they were first served. 
Throw them away after four days. 

10. Teach others how to handle food 
safely. 
Finally, if you are reading this article, 
you are getting the food-safety mes-
sage. Many folks simply do not know 
how food makes people sick. They 
do not understand that food can look 
and smell perfectly fine and still be 
perfectly contaminated. At your 
church supper, the soup kitchen, a 
neighborhood picnic, or wherever 
you see or share food-preparation 
duties, be sure to share your 
knowledge of how to prepare food 
safely so that you do not have to 
share a foodborne illness. 
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Definitions 

 New definitions included:  assignee, bovine, classification equipment, classification stamps, executive 
 officer, instruments, meat classification, permitted, quality indication, registration/registered, roller-

 mark equipment, service provider and treated meat 

 “independent qualified person” was redefined to indicate that this person has to be in the service of a ser
 vice provider 

 “trademark” has been replaced with “quality indication” which include the principle of a trademark (refer to 
 regulation 23 (2) (3) (4) (5)) 

1. The period for an abattoir to return all classification equipment after the withdrawal of an abattoir identification 
code has been reduced to 24 hours after such withdrawal and guidelines have been amended and expanded 
in regulation 3 (1) – (12) 

2. The new regulations provide for a light intensity at the point of classification of at least 540 lux (this is similar to 
the requirements for meat inspection personnel 

3. The deviations allowed in classification was included as Table 5 of the regulations 

4. The placement of the M/D sign has been detailed to be applied on each side of the carcass in the immediate 
vicinity of the loin 

5. The implications in the regulations that roller marks in stamps must be legible has been extended to read 
“must be tidy and clearly legible” 

6. Addition of regulation 21 (7) provide for the product description when meat was subjected to treatment with a 
chemical solution, for example brine and also refers to the Labelling Regulations for Raw Processed Meats 
under the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972)  

7. The regulations prohibit meat or carcasses from other species or subspecies to be presented as being pre-
sented as beef, sheep, goat or pork (refer to clause 23 (2) (3) (4) (5)) 

8. The regulations now provide a guideline (Table 6) that describe the requirements for designated independent 
service providers 

Agricultural Product Standards Act 119-1990 - Regulations regarding the  

classification (20150130-GGR-38431-00055) 

 

 New regulations regarding the classification and marking of meat intended for sale in the republic of South 
 Africa , was published on 30 January 2015 (no R 55)  

 A summary of these changes are as follows : 

Please note that the regulation come into effect 6 months after the above date. The full regulation are available on 
the web site for your perusal http://rvav.co.za/news-and-articles/  or on our facebook page https://
www.facebook.com/rmaa.rvav/media_set?set=a.320363704829858.1073741856.100005686929123&type=3 

http://rvav.co.za/news-and-articles/
https://www.facebook.com/rmaa.rvav/media_set?set=a.320363704829858.1073741856.100005686929123&type=3
https://www.facebook.com/rmaa.rvav/media_set?set=a.320363704829858.1073741856.100005686929123&type=3
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Building no. 4, CSIR 

Meiring Naudé Rd, 

Brummeria, 0184 

P.O. Box 35889 Menlopark, 0102 

Phone: 555-555-5555 

Fax: 555-555-5555 

E-mail: someone@example.com 

The RMAA is an independ-
ent membership-based or-
ganisation, which was es-
tablished in February 1991 
with its primary aim being 
training at all abattoirs in 
South Africa. The Associa-
tion is a representative fo-
rum for red meat abattoir 
owners in South Africa and 
aims to establish communi-
cation and co-operation 
between the members of 
the Association in order to 
determine a coordinated 
opinion on matters of gen-
eral, as well as specific, 
importance. The Associa-
tion provides members with 
specific and general infor-
mation and technology re-
garding all aspects of the 
industry and related activi-
ties and renders services to 
advance and promote the 
industry.  

AgriSETA as a training provider (ETQA) – 
AGRI/c prov/027710 
Department of Education as a Further 
Education and Training College – 2011/
FE07/010 
SAATCA accreditation for Lead auditors 
training  
AST has a Level 4 BBBEE rating with a  

B-BBEE Procurement Recognition level 

of 100%  

 

AST was established by the Associa-
tion to adhere to the legislation and 
regulations of the Department of High-
er Education and Training as a regis-
tered Further Education and Training 
College.  AST conducts generic and 
specific food safety and quality training 
in the meat industry and other related 
industries.   
 
Abattoir Skills Training is responsible 
for the formal training with the industry 
on behalf of the RMAA and is an ac-
credited training provider registered 
with:

A B A T T O I R  S K I L L S  T R A I N I N G  ( A S T )  

S T R I V I N G  T O W A R D S  M E A T  S A F E T Y  A N D  

Q U A L I T Y  

www.rmaa.co.za 


